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	Course Description
	The course "Onboard Cook Skills" is designed to equip maritime culinary professionals with the skills and knowledge needed to succeed in their roles as ship galley staff. By focusing on essential culinary practices, food safety, and environmentally friendly approaches, the course aims to enhance the overall quality of onboard food services and improve the well-being of seafarers. The course will contribute to students' professional growth by providing the necessary tools to plan, prepare, and serve nutritious meals efficiently and safely in a maritime setting.

	Course Objectives
	· To learn basic theoretical knowledge and concepts for cooking onboard
· To master the basic culinary skills to work in the galley
· To know essential culinary practices
· To know eco-friendly approaches for efficient galley practices
· To have sufficient knowledge to support the health and well-being of seafarers through a balanced diet
· To understand the importance of safety and hygiene in the galley

	
Course Learning Outcomes 
	I.  Understand the importance of nutrition: Explain the significance of providing balanced meals that meet the crew's dietary needs and preferences.
II. Develop menu planning skills: Design balanced menus that cater to diverse tastes, dietary restrictions, and cultural preferences while considering cost-effectiveness.
III. Implement food safety and hygiene practices: Apply essential food safety and hygiene protocols in the galley, including proper food handling, storage, and preparation.
IV. Master knife skills and food preparation techniques: Demonstrate proficiency in knife skills and various food preparation methods for different types of cuisine.
V. Improve culinary presentation and plating: Practice aesthetically pleasing food presentation and plating techniques to enhance the dining experience.
VI. Explore international cuisines: Incorporate diverse culinary traditions and styles into onboard meals by cooking dishes from different cultures.
VII. Adapt menus based on conditions: Modify menus and cooking methods based on weather and sea conditions to maintain quality and safety.
VIII. Promote sustainable practices: Implement eco-friendly practices in the galley, such as sourcing local ingredients and reducing single-use plastics.
IX. Utilize leftovers and minimize food waste: Employ techniques to creatively use leftovers and reduce food waste through portion control and meal planning.
X. Participate in hands-on workshops: Engage in practical workshops and demonstrations led by experienced chefs to hone culinary techniques.
XI. Benefit from mentorship: Gain insights and guidance from experienced culinary professionals through mentorship programs.
XII. Explore advanced culinary techniques: Develop expertise in specialized areas such as pastry arts and baking, enhancing overall culinary skills.
XIII. Complete a final project: Prepare and present a final culinary project that demonstrates the application of knowledge and skills acquired during the course.

	Instructional Methods and Techniques
	Slide, Video Applications, and Lectures in Class

	Textbook
	· Training Record Book for Ships’ Cooks, First Edition. 2021. International Chamber of Shipping. https://www.ics-shipping.org/resource/training-record-book-for-ships-cooks-first-edition/
· Jill Norman, 2005. The Cook's Book: Techniques and Tips From the World's Master Chefs
· Integrated Introduction to Culinary Arts Management - Student Workbook. 2023. Dominic Hawkes, Daniel John Stine.

	Other References
	· https://acrew.com/top-10-indispensable-skills-for-any-chef-on-a-superyacht/
· https://www.uniteammarine.com/cook-upskilling-training/
· https://atlanticboats.com/news/what-to-know-about-cooking-on-board/
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	1
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	50
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Topics
	Course Outcomes

	1
	Introduction to Maritime Culinary Arts
· Overview of marine culinary arts and the role of galley staff on board ships.
· Understanding the importance of providing nutritious and balanced meals at sea.
· Introduction to the syllabus and course objectives.
	I

	2
	Nutrition and Dietary Requirements
· Understanding basic nutrition and dietary requirements for seafarers.
· How to plan balanced meals that meet the crew's nutritional needs.
· Overview of dietary restrictions and cultural preferences.
	I-II

	3
	Menu Planning and Recipe Development
· Techniques for planning menus that cater to diverse tastes and dietary needs.
· Recipe development and adaptation for marine environments.
· Balancing cost-effectiveness with quality ingredients.
	III

	4
	Food Safety and Hygiene Practices
· Essential food safety and hygiene practices for the galley.
· Proper food handling, storage, and preparation techniques.
· Monitoring and recording temperature controls.
	I-III

	5
	Knife Skills and Food Preparation Techniques
· Introduction to knife skills and proper cutting techniques.
· Efficient food preparation methods for different types of cuisine.
· Safe handling of kitchen equipment.
	IV

	6
	Culinary Presentation and Plating Techniques
· Techniques for aesthetically pleasing food presentation and plating.
· Importance of visual appeal in enhancing the dining experience.
· Practice and application of plating techniques.
	VI-VI

	7
	Cooking Dishes from Different Cultures
· Exploring international cuisines and cooking styles.
· Understanding regional ingredients and flavor profiles.
· Incorporating diverse culinary traditions into onboard meals.
	VII

	8
	Adjusting Menus Based on Weather and Sea Conditions
· Adapting menus and cooking methods based on changing conditions.
· Strategies for providing nutritious meals during challenging weather.
· Planning for special dietary needs during rough seas.
	VII

	9
	Midterm Exam
	I-VII

	10
	Creative Use of Leftovers and Reducing Food Waste
· Techniques for utilizing leftovers creatively and minimizing waste.
· Developing recipes using excess food and leftovers.
· Portion control and meal planning to reduce waste.
	VIII-IX

	11
	Sustainable Practices and Environmental Awareness
· Implementing eco-friendly practices in the galley.
· Sourcing local and sustainable ingredients.
· Reducing the use of single-use plastics and promoting recycling.
	VIII

	12
	Onboard Workshops and Demonstrations
· Hands-on workshops and demonstrations led by experienced chefs.
· Practice sessions in culinary techniques and cooking methods.
· Collaboration and knowledge-sharing among galley staff.
	I-X

	13
	Mentorship and Ongoing Training
· Mentorship programs and guidance from experienced culinary professionals.
· Continuous learning and upskilling opportunities.
· Keeping up with industry trends and best practices.
	XI

	14
	Advanced Culinary Techniques and Specializations and Final Project&Assessment
· Exploring advanced cooking methods and specialized cuisines.
· Developing skills in pastry arts, baking, and other areas of interest.
· Preparing for culinary competitions and assessments.
· Preparation and presentation of a final culinary project.
· Demonstration of skills and knowledge acquired throughout the course.
· Feedback and evaluation from instructors and peers.
	XII-XIII

	15
	Final Exam
	I-XIII
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